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HISTORICAL 


TN 1886 the late John W. Cowan began in a small way the 
manufacture of cocoa and chocolate, thus laying the 
foundation for the great Cowan chocolate industry of 
Uy to-day. 


Uj At the period when this business was started the Canadian 
market in cocoa.and chocolate was largely dominated by 
imported goods, and only the optimism and persistency of 
its founder made possible this Company’s wonderful success. 
It was largely due to the high standard of manufacture 
maintained by Mr. Cowan and other industrial pioneers that 
the phrase ‘‘Made in Canada” became a slogan that sells 
goods. 


Upon the death of Mr. John W. Cowan, the Company was 
re-organized and Mr. H. N. Cowan, son of the founder, be- 
- ceame General Manager. Under his guidance tremendous 
strides’ were tapidly made, and by extensive advertising 
Cowan’s 8 name ‘became a ‘household word throu Le Canada, 
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CHILDREN THRIVE ON COWAN’S COCOA 


_ Children do thrive on cocoa. Your Doctor says so and every 
Mother knows what an important part this food should play in the 
diet of the little ones. At school luncheons it ranks first in the list of 
foods. Many a child that will not drink milk welcomes a cup of cocoa 


_ and for real body building powers, there is no food so efficient as this 


__ delightful beverage. 


In winter when the children are enjoying the cold snappy weather 


Yi serve Cowan’s Cocoa piping hot, whilst in the hot days of summer let 


the kiddies have it iced, quickly made by using cold milk to yyy is 
added a spoonful of cocoa sytup. 


Cakes, puddings, custards and other tempting dishes that have the 
_ delicious flavor which Cowan’s Cocoa imparts will always be in great 
- demand by the children. 


IDEAL FOR INVALIDS 


A beverage is a stimulant, and any beverage that can supply food 
value in addition to stimulating power should be a very valuable 
asset to health. Cowan’s Cocoa is a well balanced food that should 
have a prominent place in the diet of healthy persons as well as an im- 
portant claim in the dietary of invalids, where the appetite is gener- 
ally so perverted by various unhealthy conditions that special atten- 
tion to itis demanded. Such dishes as Cocoa Jelly, Cocoa Charlotte, 
Cocoa Custards, and drinks such as Cocoa Egg-nog, Cocoa Milk-shake 
and Egg Cocoa are ideal for invalids Vso pgs of their appetizing and 
nourishing qualities. 


See Index and Table of Measurements, pages 61-62, 
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COOKING WITH COWAN’S COCOA 


The delightful possibilities of cocoa as an aid to cooking have not = 
hitherto been realized. The object of this book is to place before — 
Canadian housewives many new ways in which cocoa can be employed 
to add a pleasing variety to the meals in the home. Cowan’s Cocoa 
gives that tempting chocolate color to cooking, which makes any 
dish appetizing in appearance and at the same time adds a flavor that 
has an almost universal appeal. | 


In addition to its palatable qualities cocoa is recommended as a 
highly nourishing food and for this reason should be regularly included 
in the diet. Used at breakfast Cowan’s Cocoa makes a splendid — 
foundation for the day’s work. It is delightful also in the form of 
jellies and custards and taken as a beverage just before retiring it 
induces healthful sleep. 


Special attention should be paid to the merits of iced cocoa, an 
appetizing summer beverage which can be quickly and conveniently 
served if a supply of cocoa syrup is kept on hand. 


When using old fashioned recipes which call for chocolate with 
all the trouble involved of grating and melting, Cowan’s Cocoa may be 
substituted, using three tablespoons of cocoa to one ounce or square of 
chocolate, and because the latter contains more fat than cocoa it is best 
to increase the butter in any recipe by about two tablespoons. It will 
be found that cocoa used in this way isnot only an economy but decidedly — 
more convenient. 


COCOA SYRUP 


Cocoa syrup should always find a place in the household, because 
it has numerous uses throughout the whole year. In winter it serves 
as a foundation for hot drinks, puddings, sauces, cake fillings and 
icings. In summer it makes a most delicious and cooling beverage YY 
and is a very suitable and pleasing addition to many of the cold desserts 
made with Cowan’s Cocoa, such as Cocoa Ice Cream or with Vanilla 
Ice Cream. 


See Index and Table of Measurements, pages 61-62. 
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Beverages 
Hot. 


COWAN’S BREAKFAST COCOA 


4 tablespoons cocoa 2 cups boiling water 

3 tablespoons sugar 2 cups milk 

14 teaspoon vanilla Few ¢rains salt 
Method: 


ally. g Boil ten minutes or until thick. « Add scalded milk, or add 
milk cold and heat over hot water. 2 Beat until thick froth forms to 
prevent scum forming, add vanilla. « Serve at once in warm cups. 


BOIL THE COCOA 


Note :—Cocoa is not properly cooked by having boiling water poured 
over it. In order to bring out its full delicious flavor and secure the 
most complete digestibility, it should be brought to the boiling point 
and kept there for a few minutes and the milk then added. The 
addition of salt and vanilla improves the flavor of any cup of cocoa. 


Cold. 
-COWAN’S COCOA SYRUP—1 


Mik cup ‘Misa Csi Ys _ 2 cups fresh boiling water 
2 cups sugar _ 4 teaspoon cinnamon 


VA teaspoon yy 2 teaspoons vanilla 


Method :—Mix cocoa, sugar, salt and cinnamon. »« Add water, 
and stir until sugar is dissolved. « Boil ten minutes, add vanilla; cool, 
strain and place in jars, seal and keep i in a cool place until ready to use. 
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ICED COCOA 


2 tablespoons Cowan’ s ikea 1 cup SL cold milk 
14 teaspoon finely crushed ice 


Syrup 
Method :—Place ice in glass. « Add Cowan’s Cocoa Syrup. a 


Add milk, mix ty and serve at once. 
- COCOA EGG-NOG jy 
2 tablespoons Cowan’s Cocoa 14 teaspoon cinnamon Z Z Z 


14 teaspoon salt 


Syrup 
1 egg 


| % cup milk 
Method:—Beat egg slightly. « Add salt, sugar and Cowan’s 


Cocoa Syrup. « Mix thoroughly. x» Add milk. 2» Strain. x» Garnish — 


top with cinnamon. 
COWAN’S COCOA MILK-SHAKE 
2 tablespoons Cowan’s Cocoa 14 cup finely chopped ice 
; Syrup — YY, cup milk 
ee 4 14 cup soda water | 
, Method :—Place ice in glass. Mix cocoa syrup and milk. a Pour 
over ice. » Add soda water. Shake vigorously until well mixed. 2 


Serve at once. 
COCOA PUNCH _ Yj 
4 cup of lemon and orange juice y Z 


1 cup Cowan’s Cocoa Syrup 
14 cup chopped fruit 
(oranges, dates and pineapple) 


6 cups cold water 


Y% cup chopped ice 
Maraschino cherries. 
a Add fruit juice. x Mi 


Method Mix syrup and water, 
thoroughly. = Add chopped ice. « Add chopped fruit. 9 To eac 


glass add a maraschino cherry, or if served from a punch bowl, decor 


ate top with pyr cherries. x IE at once. 


core, oem 


2 tablespoons Cowan’s 2 tablespoons lemon juice 


2 cups cold water | 
Maraschino cherries, sliced oranges 
1 teaspoon crushed ice and bananas 


Cocoa Syrup 


Method :—Mix syrup and water, shake vigorously. 2 Add lemon = 
_ juice and fruit. « Pour over crushed ice. » Serve at once. _ yy 


COCOA SYRUP-2 


1 cup sugar 1 stick cinnamon 
14 cup Cowan’s Cocoa _ 2 tablespoons strong coffee 
34 cup fresh boiling water 1 teaspoon vanilla 
Method: an’s Cocoa, add stick cinnamon — 


and pour on the Ly iS Stir until sugar is dissolved. x Bring slowly 
to boiling point,.and boil two minutes. = Cool, add strong coffee, 
vanilla, and strain. « Keep in a closed jar in a cool place and use as 
needed. 


COCOA GINGER CREAM 


2 tablespoons cocoa syrup 1 tablespoon cream 
1 tablespoon cracked i ice Gingerale 


Method :—Place cocoa syrup “A cream in glass. x Mix and add 
chopped ice. « Fill glass with gingerale. 


COFFEE GINGER CREAM 
2 ONE strong cold coffee 1 tablespoon cocoa syrup 


ti 1 tablespoon cream | 1 tablespoon cracked ice 
Yih; - d Gingerale . 


Y Method LKifea in glass, coffee, cocoa syrup and cream, mix well 
Le and adda es of cracked ice. x Fill glass with ginesrele 


COCOA WITH COFFEE FOUNDATION | Uj Yj 


2 cups hot coffee 6 tablespoons Cowan’s Cocoa tp 
14 cup sugar 2 cups hot milk Zs 
Sweetened whipped cream 


Method :—Mix sugar and cocoa, add coffee and stir, heat to boiling - 
point, boil 8 minutes. « Add hot milk, serve in warm cups with one 
teaspoon of whipped cream on top. # A pinch of salt. ty 


” 


COWAN’S COCOA WITH EGG 


Method :—Break egg, beat until light and frothy and add slowly 
to hot cocoa just before serving. tig 


EGG COCOA 


White of one egg 2 teaspoons cocoa 
2 teaspoons sugar 22 cup milk 
Few ¢rains of salt. 


Beat egg until stiff, add gradually, sugar, salt and ti 


Method: 


cocoa. « Add one half of this mixture to the milk. » Turn into a Uy 
glass, and put remaining egg on top. i 
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COWAN’S COCOA BREAD AND BISCUITS 
| COCOA TOAST 


6 slices stale bread | y, teaspoon cinnamon 


2 teaspoons Cowan’s Cocoa 1% cup sugar 
Method:—Toast bread, hold some distance from fire, turning 


constantly. « Hold nearer heat to brown. x Butter. « Spread with 
above mixture. » Serve at once. _ 


COCOA TEA BISCUITS 


-—s 2eupsflour 4 tablespoons Cowan’s Cocoa 
_ & teaspoons baking powder 3 tablespoons fat | 
__¥, teaspoon salt ty 2, cup milk, enough to make a firm, 
2 tablespoons sugar but not a stiff dough 


_ Method :—Mix and sift dry ingredients, flour, sugar, cocoa, baking 
_ powder and salt. « Cut in fat or work it in with tips of fingers. « Add 
gradually the liquid, mixing to a soft dough. » Toss on floured board, 

- roll lightly to one-half inch in thickness, cut in small biscuits. ~ Place 
on greased and floured pan, chill. = Bake in a hot oven 12-15 minutes. 


COCOA MUFFINS” 


114 cups flour = ‘4 teaspoons baking powder 
1, cup Cowan’s Perfection 1 cup milk — 


Cocoa ; = Legg 
14 teaspoon cinnamon 2 tablespoons butter (melted) 
214 tablespoons sugar 14, teaspoon salt 


_ Method :— Mix and sift dry ingredients, flour, sugar, cocoa, baking _ 
powder, cinnamon and salt. 2 Beat egg, mix with milk. 2 Add slowly — 
to dry ingredients. « Add melted butter. x» Turn into greased and 
floured muffin pans. « Bake 25 minutes in a moderate oven. 


_ FRUIT MUFFINS 


Method :—To above recipe, add 4 cup of chopped raisins or 
currants, before adding egg, milk, and butter. , 


COCOA GRAHAM MURRINS 


1 cup Graham fiour 
cup flour — 

14 cup Cowan’s Perfection 
Cocoa 
YY, cup sugar 

% teaspoon cinnamon 


Liz, _ Method Mix pgs sift dry AE: 3 Beat egg, mix < ithe 
milk. 2 Add to dry ingredients. 2 Melt butter, add to above mixture. 
- «Turn into wy and floured muffin EZ a Bake 25 minutes in | 


- moderate oven. 


COGOA once” 


114 cups flour 

i tablespoon Cowan’s Per- 
fection Cocoa 

14 teaspoon salt 


Method :—Mix He sift dey ingredients. ZG “Add beaten egg, mile 
and butter. = Beat Sony, a yy on hot greased pan. 2 Serve 


at once on hot plates. 


COCOA FRUIT BREAD 


2 cups flour 


14 cup Cowan’s Perfection — 


- Cocoa 
14 cup sugar | 
VW teaspoon cinnamon 


‘Method: 


“1 teaspoon salt — 
2 tablespoons shortening © 


: G 1 cup milk — 
YY Mee sift dry ingredients, Ee “Add milk, ay ty 
titty shortening, add to above mixture. 2 Flour raisins, dates” and nuts, 


« Add to above mixture. » Turn into a greased and floured loaf tin, 
#9 Be} in a moderate oven 45-60 minutes. 


Vy, teaspoon Bi tify 
4 teaspoons baking powder 
1 cup milk | 


1 egg ity 
2 tablespoons butter (netted) ty 


1 cup milk 
2 teaspoons baking powder — 
14 teaspoon cinnamon 
1 yyy butter (melted) 


41, yiiiy Ys Powe st 


%/, cup raisins, dates and nuts 


“Mat 


cocoa BREAD 


; 2 AGM butter ty 2 ccksees yeast cakes 
y cup sugar teyyyn We cup warm water 
AREGLLLELLLELEL VW cup Cowan’s Cocoa 
teaspoon salt A teaspoon cinnamon 
1 cup scalded milk 314 to 4 cups bread flour — 


- -Method:—Scald milk, add boiled water and salt. « When luke- 
warm add dissolved yeast cakes, and sufficient flour mixed with cocoa 

and cinnamon to make a thick batter or sponge (beat thoroughly). 
a If made over night, cover and stand sponge in a warm place. 2 When 
light add flour, to make soft dry dough. g ‘Turn from bowl on floured 
baking board, knead, adding flour, if necessary, until dough is soft 


eS Return to bowl, moisten, cover and let rise until double 


in bulk. g Cut down, knead slightly; divide into four. « Mould each 
portion into a loaf, put into greased pans, moisten, cover lightly and ~ 
stand in a warm place 90° to 100° F. « When doubled in bulk, bake 


from forty- five to sixty minutes. 2 OvEN ‘TEMPERATURE FOR 
BREAD. # Divide the period of baking into three parts:-—lsr = 


PERIOD. —Heat of oven is increased to a high temperature. 2 2ND 
_ PerIop —Heat of oven is held at increased temperature. & 3RD 


Pyro. —Decrease heat of oven to a moderate heat. « If bread is 


ty started in morning, raising of sponge may be omitted—make soft, firm 


dough, knead well, stand in warm place until doubled in bulk. 


tig Shape into loaves, let rise” until again double in bulk and bake. 


tj ag BS hot. mashed “potatoes. may be added to liquid, or if pre- tjJ5 
‘ferred, 


ey of JI gy A Liye of ty to > the g 
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_COWAN’ Ss COCOA CAKES 
| RULES FOR CAKB-MIXTURES. titéitttsys Yj 

Method :—Use EG putter. and eggs. a Use pasty flour. Ue 
fruit or fine granulated sugar, and add gradually to butter. x» Mix tj 
and sift dry ingredients, i.e., flour, baking powder, salt, cocoa and Lj ; 
spices, three times. x Cocoa should be mixed and sifted with 
dry ingredients. « Eggs should be separated, the yolks beaten till 
thick and lemon-colored, and the whites until stiff and dry. 2 The 
yolks should be added to the butter and sugar, and the whites folded in 
at the last. 2 [he milk and sifted dry ingredients are added alternately. 
_ g If fruit and nuts are added, flour well with some of the flour used in 
the recipe, and add just before folding in the whites of eggs. x The Li 
cake mixture should pour quickly from mixing bowl; if not, add more 
milk. 2 Cake pans should be well greased and floured. x Fill pan Hj . 
thirds full with cake mixture, push well to the sides, leaving a depression — 
in the middle, in order that cake may rise evenly. x ‘The time of Yj 
baking varies with the size and kind of cake: layer cakes, 25-30 minutes; 
loaf cakes, 40-60 minutes. « Oven throughout whole process of baking 
should be kept at a moderate heat. = Cake mixture should be beaten 
_very little after flour has been added. x Cake has finished baking Yj 
when it has shrunk slightly from sides of pan, when a slight pressure 
leaves no dent, or when a small skewer or fine knitting-needle put into 
centre comes out clean and dry. x 3 tablespoons Cowan’s SZ 
equals 01 one ounce or uy By BEI 


a Add yolks of eggs well beaten. » Mix and sift dry ingredients, © LZ 


DEVIL’S FOOD—1 


34 cup CME s Cocoa 2 eggs IIL 

4 cup brown sugar 14 cup coffee yyy: ei: 
Y cup butter lteaspoon soda Salt = Les 
134 cups flour © 2 teaspoons cream of tartar . Yj 


Method :—Grease and flour pans. 4 Cream butter, add sugar Kay 


namely, flour, Cowan’s Cocoa, cream of tartar, soda. « Add alter- Y Jp 
nately with coffee. « Add flavoring, fold in whites of eggs beaten stiff = 
and dry. » Bake in layer cake tins in a moderate oven 25 minutes, tye 
then cool and put cocoa frosting between layers and on top of cake. 


COCOANUT COCOA CAKE 


14 cup butter , 214 cups flour ; , 

1 cup brown sugar 1 teaspoon <6h& ty Wy 

2 eggs e ML 
34 cup Cowan’s Cocoa 2 teaspoons baking powder tiivvvjy 
14 cup thick sour milk l4 teaspoon cinnamon — ‘Salt ty Yj 

1 teaspoon vanilla 14 teaspoon powdered cloves. tj 


Method :—Grease and flour three layer cake pans. » Cream butter, 
add sugar gradually. » Add egg yolks beaten until light and add to ty 
butter and sugar, beat vigorously. x Mix and sift dry ingredients, — GEE 
add them alternately with sour milk to butter, egg and sugar mixture, 
add vanilla. « Fold in whites of eggs beaten until stiff and dry. 2 
Turn into layer tins and bake 20 minutes in a ee oven. 


COCOANUT FROSTING | 


. 1 cup granulated sugar 2 egg whites 
Us cup boiling water Y teaspoon vanilla 
_¥% Ib. shredded cocoanut 


Method: 
is dissolved. a , Boil until a soft ball GHG in cold water, ag Cool He 
pour slowly on egg whites beaten until stiff and dry, beating all the time 
& Add vanilla and ys and yyy between layers, and « on ‘tog 


oo 
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COWAN’S COCOA LAYER CAKE 


Y¥,zcup butter — 21, cups flour Le 

1 cup light brown sugar 114 teaspoons baking MY 

2 eggs . YY teaspoon soda 14 teaspoon salt 
14 cup sour milk  Yteaspoon cinnamon — 

1 teaspoon vanilla 6 SES IOLES yyy Ss typ 


ee WMG HEE with milk, add flavoring. sg Beat ege Ze 
until stiff and dry. 2 Fold in, turn into greased and floured layer pans. 
s Bake in a moderate oven 35-40 minutes. « Spread cocoa cream Zi 
filling between layers, and cover top with cocoa cr a boiled frosting. g ty 


COCOA GINGERBREAD 


SY 


_Y% cup butter and lard 34 teaspoon soda — 
14 cup brown sugar ly teaspoon salt 
Zeggs jy 114 cups flour , Lis 
Y% cup molasses — _ 4 tablespoons Cowan’s Cocoa 
il4 teaspoons ginger - Y teaspoon cinnamon 
1, cup boiling water ; i tablespoon grated orange LEY 


Method :—Grease and flour tin. « Mix and sift dry KMS A we . 
Cream butter, add sugar gradually. « Add beaten eggs, molasses and 
orange rind, beat vigorously. « Add the dry ingredients, add boiling 
water. « Pour into pan, and bake 25- 30 minutes in a slow : oven. 
G Spread top with cocoa icing. ty 


“WHITE CAKE 
cup butter — 4 teaspoons baking yey 
-lcup sugar Iycup milk | 
-2ecups flour - Whites of 4 eggs Gp 


SS 
SS 


WY 


Yy yyy salt ly SSD OOH vanilla 
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4 teaspoons baking powder 


y ty 1 cup sugar Li --—— & tablespoons Cowan’s Cocoa 
Zi ti EE mille ; Yy lf teaspoon ginger ; 
Z MLL yyy 4 i 

g tips Vi teaspoon 8 “a ¢; Zs lh, teaspoon cinnamon 


iyo vanilla tj 34 tablespoon molasses — yy 
4 ty Ns Up chopped raisins Yj ty 


Met bis Mi Hed LCG 3 shallow Vibe cake pans. eG Mix 
n Zs Sif flour, baking powder and ‘galt. 9 Cream butter, add sugar 
gradually. 9 Add well beaten eggs and beat vigorously, add mixed — 


Yip phy 


batter. 2 


d sifted dry ingredients alternately with milk. » Separate 3 of this Z 
Le To original batter add vanilla, turn into greased and floured Y Gj 
| pan yand bake 30 minutes in a moderate oven. = Mix cocoa, molasses, 


- ginger and cinnamon thoroughly, add chopped raisins, and add this to’ 4jjj7 
Ly thet batter that was separated, mix thoroughly. x Bake in greased and © Yep Z 
Y floured layer pan in a moderate oven 30 minutes. » Putlayers together 


Yi with dark layer in centre. « Spread cocoa cream filling DS layers Vj 
tj is frost ys cocoa frosting. 


ous COCOA CAKE — 


yy, cup butter 214 cups flour 
_1 cup sugar 5 teaspoons baking powder 
—2eggs 1% teaspoon cinnamon 


MW cup milk 6 tablespoons Cowan’s Cbs 
g A teaspoon vanilla Small teaspoon salt - 


Method: th ikea and flour pan, mix and sift dry ingredients. a 
Cream butter, add sugar gradually. » Separate eggs, beat yolks till — Gi, 
thick and lemon-colored. » Add to butter and sugar and beat vigorously, 
a Add mixed and sifted dry ingredients alternately with milk. ¢ Add 


flavoring, fold in beaten whites of eggs. x Turn into pan, and bake in 
a BOO oven Be 40 minutes. 


‘COWAN’S COCOA FRUIT CAKE 


14 1b. butter 4 tablespoons Cowan’ s Cocoa’ Yj 
14 1b. brown sugar 114 Ibs. raisins ; 

6egss , ly Ib. currants — 

114 cups flour Y/, Ib. dates 1/, lb. figs es 

114 teaspoons cinnamon 1%, Ib. shelled almonds — 

1 teaspoon mace 14 tb. shelled walnuts | 

1 teaspoon allspice 14 lemon, juice and grated rind — 

1 teaspoon nutmeg 14, cup cold coffee (scant) 

1/4, teaspoon cloves 14 cup Cowan’s Cocoa LG Zy 
1 tablespoon molasses ¥% Ib. mixed peel (citron, lemon) ‘Salt 


Method :—Line pans with three thicknesses of paper. 9 ieg// 


: J g Yj layer only. « Seed raisins, and tear in pieces, wash and dry currants, Uy 
stone dates, cut them and figs in small pieces. « Blanch and chop 
YY almonds, chop walnuts, cut citron and lemon peel in thin slices, then tii 


Uy Y in small pieces. « Mix nuts and fruit except peel, and dredge with 


Ye Z flour, baking powder, salt, spices and cocoa. « Cream the butter, 
add sugar, yolks of eggs well beaten, then whites of eggs beaten stiff, 


flour. » Dredge citron and lemon peel with flour. » Mix and sift 


Yj; Jemon juice and rind, beat thoroughly. s Add liquid and sifted flour Gj 


- flour mixed and sifted with gee powder hisses “ey 9 Add Ke i 
_ butter last. » Turn into a shallow pan lined with greased paper. s 
ty, Cover bottom of pan with mixture and spread evenly. a Bake 12 


Yy thin strip from sides and ends of cake. « Spread with cocoa ream 
ZY Bass and. roll ey s@ Cover with cocoa frosting. — Zs 


alternately, Lys well and yy the fruit. a Put ; a tips of the mixture Yi Yj 


YG Gp GE some Zs bihge mixture over ‘the top in (he ti 
to prevent fruit from burning before cake has baked. « Bake ina slow Hy Zp 


Yy Yj oven 3-4 hours. COW AN’S CREAM ROLL 


3 eggs ; 5 1 teaspoon baking powder ty: 
1A cup sugar 1/, teaspoon salt gy tii 
Wy tablespoon milk 1 cup flour tz 

1 ip melted yyy iy yy OO; 


Method: 


minutes in a moderate oven. » Quickly remove paper, and cut off a 


Yj 


jj 
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‘COWAN’ S COCOA SPONGE CAKE Yj 


Z Yolks of four eges Y J ty MNEs Cowan’s Cocoa yyy: 
Acupsugar == + +=—~—C:«2- teaspoonsbaking powder i 
3 tablespoons cold water Ui _ V4, teaspoon salt Ge Z; 
Mecupflour ti Whites of four eggs b; 
pp ty yoy I Z Y Yj Zi Ys oe cinnamon Z 


YY "Method ee Vdc Yi eves Ye hee until thick and lemon = 
colored. « Add sugar gradually and beat three minutes. 2 Mix and 
Ye flour, cocoa, baking powder, cinnamon and salt three times. a 
_ Add to egg and sugar mixture, mix thoroughly. Beat egg whites = 
until stiff and dry, fold in ‘above mixture and add flavoring. 2 4 uihe: yy 
into a buttered and floured pan and bake 30 minutes in a moderate tii 
oven. g Cover with Cowan’s Cocoa Frosting. 7 
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COCOA oe ROLL 


4 eggs tH 4 tablespoons melted butter 
1lcupsugar cup flour 
4 wey iy S Cocoa L typ es powder 


Z Method Beat eggs until Tight, GAG in YUE one HG of 
sugar. Mix Cowan's Cocoa, flour and baking powder 3 times. 


g Yy a Stir ey into a bove mixture. oy . Zo is yy a 


Yo 
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COWAN'S MARBLE CAKE 


LLL A fd 


Ys cup EY Yj Lj | tH 1% cups Lhe: tj Yj Yj 
ys cup sugar tyyygsyv: Yi , Y y teaspoon salt 
ge tablespoon 1 molasses Yyygge ‘Kg Ae Yd 

Va cup miilk ty : teaspoons ba is pows er. 


| 6 tablespoons Cowan's Cocoa LZ 
as yyy cinnamon tijjyp 


tifa 


Beggs Ly 
ey Up teaspoon vanilla 


iy "Method Mirivveess “ee flour pan, QD Ge ee itt Ge ‘eh 
tity Milas cocoa three times. = Cream butter, add sugar slowly. s Add 
beaten egg yolks, and beat vigorously. Add mixed and sifted dry 
ingredients alternately with milk. « Fold in whites of eggs beaten 
until stiff and dry, add vanilla. « Divide batter in half. « Mix molasses — 
and cocoa, add to one-half the batter. = Turn into pan, first a tabl 
spoon of light batter, then a tablespoon of dark batter, yee) 

Li - until all the batter is used. = Bake 40-60 minutes in a moderate oven, — 


COWAN’S DESSERT CAKE 


1 cup sugar 
2 cups flour 


2 eggs 
Y Lip UP OU 


| Vs cup butter 


Ye teaspoon salt Leg yy 
4 teaspoons baking powder Life 
6 tablespoons Cowan’. s Cocoa 
14 teaspoon cinnamon 
Yo yyy) vanilla | 


yy nd beat Z 
Aes en ; Liles 

: oo SEs hay VY 
nd 

ite Loe 
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COCOA F ‘RUIT ROLL 


Uy Z 1 ‘tablespoon k butter g g Yi Gj teaspoon baking powder 
| A cup sugar ME: 

- Lecup yy tty 

te egss tig bj Y ti yy, tablespoon milk 


NY teaspoon vanilla YY Li 3 tablespoons Cowan’ s Cocoa’ 


yy 4 teaspoon salt 


tip “Method Beat eggs YEG light, add sugar gradually. 1g ‘Add Gy 
tH milk. « Mix and sift flour, baking powder, salt and Cowan’s Cocoa. 

og “Add to above mixture, mixing thor oughly. a Add vanilla and melted ° j 
butter. @ Line a shallow pan with ‘paper, butter paper and sides of Zi 
pan. x Cover bottom of pan with mixture, and spread evenly. « Bake tj 
12 minutes in a moderate oven. 9 Take from oven and turn on YH 
paper sprinkled » with powdered sugar. « Quickly remove paper, and Gi 
cut off a thin strip from sides and ends of cake. « Spread with iy ti 
Zz _ cocoa Alling or fruit filling, roll ay and cover with cocoa frosting. tyes 


COCOA APPLE SAUCE CAKE 


Me cup butter icup sugar 
VW cup sour cream YB tablespoons Cowan’s Cocoa 
1 cup sour apple sauce _ 1 teaspoon cinnamon 

14 teaspoons soda a teaspoon cloves 

2 cups flour A cup raisins, chopped fine 


Method :—Grease “ng iG pan, mix and sift dry ingredients, jy 

flour, Cowan’s Cocoa, soda and spices. « Cream butter, add sugar 
_ gradually. » Add apple sauce, mix thoroughly. « Add cream alter- 
nately with dry ingredients. s Flour raisins and add at the last. x» 
- Turn into the greased and floured pan. & Bake 45 minutes in a moderate 

oven, @ Frost with cocoa ye LZ 


Cocoa FUDGE CAKE 


L Me cup pensar Yj ty YE: Ui Pinch of salt 

 1cup butter Vic 7 eaps flour | | 
Seggs -— & tablespoons Cowan’s CMA) 
YY cup milk teaspoons baking powder 

eZ f yyy vanilla Zi Wy teaspoon cinnamon 
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cowan's 4 SING Gocon 


| ‘Method :—Grease and flour pan: « Mix and sift dry ingredients, Gj 

_ flour, salt, baking powder and cocoa three times. « Cream butter, 

add sugar gradually. « Add beaten yolks of eggs and beat vigorously. 
Add mixed and sifted dry ingredients alternately with milk. 
a Add flavoring, fold in egg whites, beaten until stiff and dry. a 
Turn into pan, and bake 50 minutes in a moderate oven. a Cooland 
spread with cocoa fudge icing. tj 


_ PERFECTION COCOA CAKE 


Vy cup butter Whites of two eggs 
114 cups sugar 2 cups flour 
. ; Yolks of three eggs 1 teaspoon cream of tartar 
8A up milk - ; 14 teaspoon soda 


6 tablespoons Cowan’s Cocoa 1 teaspoon vanilla Salt 


Method :—Cream butter, add sugar, separate eggs, beat yolks Y 
and whites separately. « Add beaten yolks to butter and sugar, add 
vanilla. « Sift flour with soda, cream of tartar and cocoa. x Addalter- 
nately with milk, fold in beaten whites of eggs. a Bake ina moderate 
oven in a greased and floured loaf tin 45 minutes. « Ice with cocoa Ly 


frosting. tj 
COCOA POTATO CAKE ‘Ajj 
1 cup butter 2 teaspoons cinnamon Yy 
2 cups sugar ; 114, teaspoons cloves 
 4egss 2 cups flour 
1 cup hot mashed potatoes 4 teaspoons baking powder 
Vy cup milk 2 cups chopped walnuts 
6 tablespoons Cowan’s 14 teaspoon vanilla 


Cocoa Salt 


_ _Method:—Cream butter, add sugar gradually, yolks of eggs Gj 

g beaten, and potatoes. x Beat all lightly. x Add mixed and sifted dry © Le 

_ ingredients, flour, salt, cocoa, baking powder. » Add milk and whites 
MY of eggs beaten stiff. « Add walnuts and vanilla. 9 Bake in a shallow ty 
greased and floured pan 50 minutes. , Yj ty 


COWAN’S COCOA ANGEL CAKE 


%4 cup sugar 14 teaspoon salt 4 teaspoons baking powder 
14 cup pastry flour ss & egg whites 

1 teaspoon cream of tartar — 1 teaspoon vanilla 

3 tablespoons Cowan’s Cocoa Grated rind of one lemon 


Method: 


Beat whites of eggs until light and fluffy. « Add cream — ge 


of tartar, and beat until firm and stiff. « Add grated lemon rind. 2 , 


Mix and sift together four times, sugar, flour, baking powder, salt and 


- Cowan’s Cocoa. » Fold into egg mixture, add vanilla, pour into an — 


_unbuttered angel cake pan. a Bake in a moderate oven 50 minutes. 


- gq Invert pan, and let cake cool and stretch. « Do not remove from 


“pan until cold. » Ice with Cowan’s Cocoa Icing. 


COWAN’S COCOA ONE EGG CAKE 


14, cup lard 114 cups flour . 

14 cup butter «21% teaspoons baking powder 

34 cup sugar 5 tablespoons Cowan’s Cocoa 

1/, teaspoon salt 14, teaspoon cinnamon 

1 egg 14, cup milk 14 teaspoon vanilla 
Method :—Grease and flour pan, mix and sift dry ingredients. 9 


Cream butter and lard, add sugar slowly. « Add well beaten egg 
yolk. s« Add mixed and sifted dry ingredients alternately with — 
milk, add flavoring. » Fold in stiffly beaten egg white. x Turn into © 


pan, and bake 30 minutes in a moderate oven. » Cover with cocoa 


fudge icing. | 
tijjj DEVIL’S FOOD—2 


2 tablepoons Cowan’s Cocoa 1 cup brown sugar 


1 egg 5 1 teaspoon soda 
1 cup sour milk 114 cups flour Salt 
1 tablespoon butter | 1 teaspoon vanilla 


Method :—Heat cocoa, yolk of egg and one-half cup of sour 
milk in double boiler until thick. » Set aside to cool. 2 Cream butter, 


_add sugar, beaten white of egg and one-half cup of sour milk. 2 Beat Yyp 
thoroughly. s« Add flour, soda, salt, sifted together and vanilla. 9 
Add to cocoa, egg and milk mixture. » Turn into greased and floured 


cake tin. « Bake in loaf cake tin in a moderate oven 45 minutes. — 


i 
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Z COCOA WALNUT CAKE 


AAAS ASAI ANS 


; % cup butter LEE PI cups MOG 


Z _ lcupsugar = =—s«&Ff teaspoons baking powder J Yj 
_Xolk3egss = = =—s Whites of 2eggs 


Sy j Ly WA cup milk : yy, 
“Vy teaspoon cinnamon — 72 cup walnuts (chopped) 
Lyn _ § tablespoons Cowan’s — 1 teaspoon vanilla 

Yep Zi Cocoa \% teaspoon salt — 


tf "Method s—Cream toather, add sugar gradually. sg Add ‘se 
Yy ege yolks and beat vigorously. s Mix and sift dry ingredients, Cowan's 
Vii flour, baking Yiy cinnamon and salt three times. Add 


a floured pan and bake in a moderate oven 45 minutes. Leg MSibiieg Z 
j with cocoa icing (see page 35) and decorate top of cake with, walnuts. LYE 


COCOA NOUGAT CAKE 


Y% cup butter 4 teaspoons baking powder 


1 . 
A iy powdered sugar ly teaspoon vanilla ti 
7 Voup milk 6 tablespoons Cowan’s Cocoa _ Ys Zi 
2 cups bread flour 24 cup almonds, blanched 
ty 4 teaspoon salt ; and shredded 


g “Method tities butter; add LG one and one- half cups Go 
| sugars add vanilla. a Add egg unbeaten and beat well, 5 Mix and 


_ Cowan’s Cake Fillings 


~~ COCOA CREAM FILLING 
Ze Soup sugar 22 AB 

 YWycupflour = = =—<“i~é—sS SA: teaspoon vanilla 
MI 3 tablespoons Cowan’s Cocoa 


tH ‘Method :—Heat milk to scalding point. 2 Mix sugar, flour, salt” 
and Cowan’s Cocoa. » Add milk slowly. 2 Mix thoroughly and cook Zi 
in double boiler stirring occasionally for 30 minutes. « Beat egg — 


lightly and add to milk mixture, cook until egg thickens. 2 Cool 


slightly and flavor. _ , 
---— GOCOA FUDGE FILLING 
2 cups sugar tj Yy —Y g “Wy cup Cowan’s Cocoa 
2 cups milk 1 teaspoon vanilla 


4 tablespoons butter © Pinch of salt 


Method: 


Put all ingredients in pan except vanilla. x Stir over 


a low heat until sugar dissolves. » Boil gently until a soft ball can — 
be formed when tried in cold water and will keep its shape when drawn 
up through the cold water. » Cool slightly, add vanilla and beat till — 
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FRUIT Ey G 


1 cup sugar ty White of 1 egg 
yy cup boiling water — 14 teaspoon vanilla 
4 tablespoons Cowan’s Cocoa 
Chopped walnuts, figs, dates or SSIS, , separately or in combin. 
ation. yy 


“Method :—Mix sugar and cocoa, add water and make ; a syrup 
hg boiling until a soft ball can be formed when tried in cold water. Ze 
s Cool, pour over beaten egg white very slowly and beat until it 
thickens. 2 Add chopped fruit, and spread between the layers. Ze 


COCOA EGG FILLING 


White of 1 ego — 1 cup icing sugar 
2 teaspoons cold water 4 tablespoons Cowan’s Cocoa 
1, teaspoon vanilla 


Method:—Beat white of egg until stiff and dry. 2 Mix Cowan’s Gj 
Cocoa and sugar, add cold water. » Add gradually to egg white until — 
thick enough to spread. 


MARSHMALLOW FILLIN yy 


AA Yb, marshmallows ; _ Whites of2 ese ; 
A ESD wy Cie Yj yy 1 teaspoon vanilla 
a cup boiling water. 


_ Method Soften marshmallows i in a double boiler. a Mix tiga 
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COCOA DEVIL’S FOOD WITH MERINGUE. COCOA WALNUT CAKE. 
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COCOA FRUIT TARTS. 
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Yj - Cowan’s Cake Icings > 
ij COWAN’S COCOA ICING—1 ; 


4 teaspoons Cowan’s Cocoa 2 tablespoons cold water 


ty : 2 cups icing sugar - 3 tablespoons hot water 
WY teaspoon vanilla Pinch of salt 
_ Method: 


GG for five minutes. « Add flavoring and Mage 3 Add sugar until 
g mixture i is of the right consistency to spread. 


COWAN’S COCOA ICING—2 


ty 4 tablespoons Cowan’s Pinch of salt 
_ Cocoa Syrup ; 14 teaspoon vanilla 
114 cups icing sugar 
Ye Method :—Add cocoa syrup slowly to icing sugar until thick 
enough to spread. = Add vanilla and salt and beat vigorously for 


By minutes. 
Li COCOA FROSTING 


3 tablespoons Cowan’s Cocoa 14 teaspoon vanilla 
3 tablespoons coffee 114 cups confectioner’s sugar 


Method :—Mix cocoa and sugar, add coffee slowly, add vanilla and 
_ beat vigorously for five minutes. « This makes a very good frosting 
for gingerbread, especially cocoa gingerbread. 


COCOA MARSHMALLOW FROSTING 


4 tablespoons Cowan’s 14 cup milk 
Cocoa — 14 teaspoon vanilia 
BD tablespoons hot water 14 Ib. marshmallows 


hy cup sugar 


oe :—Mix sugar, cocoa and milk in saucepan. zs Heat Los 
1 os 1g an without ilies and boil six S ABSBSES, oe iyi mars 1 


=~ 


wy White of 1 ess 
ty Ws cup boiling water Wy teaspoon vanilla ie 
ty yyy yyy 8 Cocoa orl yyy lemon yyy ty 


Me 4 LG ey For ‘ssh sugar Us use one- half pound oe 
ugar nstead of one > cupful es See 


COCOA FUDGE FROSTING 


“1% AN MOK. butter — y, cup Cowan’s Cocoa 
AN cups confectioner’ 's sugar Few ¢rains salt 
Zs cup milk ty Y teaspoon vanilla 


ty Ae :—Melt ‘butter, -g Add cocoa, sugar, salt and ee ea 
Heat to boiling point, and boil about eight minutes. « Remove from 
_ fire and beat until creamy. a Add vanilla and pour over cake. : 


COCOA GELATINE FROSTING 


‘4 teaspoon cold water 214 teaspoons boiling water 
‘Wy teaspoon granulated 34 cup confectioner’s sugar 
- $elatine = ~~ Y, teaspoon vanilla 


A tablespoons Cowan’ s Cocoa 


Uy Method Soak gelatine in cold water. x Dissolve VAGLAG in 
Z 3 Add Ga mixed with cocoa and Lee Le, 


LA, 


cocoa BARS - 


Gj Ke cup ‘shortening Gy YH ie LEG cream n of t tartar 


- 2eupssugar Yj - & tablespoons shopped nuts 
-  Wcup milk — ti Yj ss Beups flour 

g Yj 3 esds My teaspoon vanilla. 

ey 4 ysaplespaons Gowan’ s Gocoa Ms II salt 5 Yj Hj tj 


_COWAN’ S COCOA WAFERS 


ty Yj 5 AOE shortening 1 cup sugar — 
__ &tablespoons Cowan’s Cocoa A pinch of salt 
-Y, cup milk Ze 2 cups flour — 
4 teaspoons baking powder 1 tig yyy vanilla 


ty "Method :—Cream the shortening and sugar. a Mix and GAG “ged 
Zi Yj Yi flour, baking powder, salt and Cowan’s Cocoa and add Z 
_ alternately with milk, add vanilla. « Roll out thin BBS cut. a Bake 
ina eyes oven from W to 12 minutes, | . 


COWAN’S SPICED COCOA BROWNIES - 


34 cup shortening ioe 1 cup brown sugar 

\Wcup molasses — 2 teaspoons soda 

1 teaspoon cinnamon, cloves, 31 cups flour 
Gig S ginger and salt fs SSS IOIES Cowan’ 's Cocoa 


light and add to butter and sugar, and beat vigorously. 2 Mix and 


BROWNIES 


1 cup sugar 34 teaspoon vanilla 
14, cup melted butter 14 cup flour 

1 egg, unbeaten 14 cup walnut meats, 
5 tablespoons Cowan’s Cocoa cut in pieces 


_ VY teaspoon salt tj 

Method :—Melt butter, add sugar slowly, add Yh Ue ege Ys tj 
vanilla, mix thoroughly. g Line a 7-inch square pan with paraffin 
paper. « Mix Cowan’s Cocoa and flour together, sift three times, and Yy 
add slowly to above mixture, add the chopped nuts. 4 Spread mixture 
evenly in pan and bake in a slow.oven about 35 minutes. x Remove 
_ from paper at once and cut cake in strips, using a sharp knife. Z 


COCOA FRUIT COOKIES 


14 cup butter 14 cup seeded raisins, finely chopped — Uj 


14 cup sugar 14, cup dates, finely chopped 

1 egg 1 cup flour 

14 cup nut meats, finely 4 tablespoons Cowan’s Cocoa 
chopped 1 teaspoon baking powder Salt 


Method:—Cream butter, add sugar gradually. « Add egg thor- 
oughly beaten. « Mix and sift flour, cocoa, baking powder and salt Li Z 
three times. « Add to above mixture and mix thoroughly. = Add 
chopped raisins, nuts and dates. « Chill; drop from end of teaspoon on 
a greased and floured baking sheet. x Bake in a moderate oven. G 


COCOA SANDWICH 


3 eggs 1 cup Cowan’s Cocoa j Zp Gj Yi 
14 cup butter 1 cup stale bread crumbs tte i 
14 cup sugar 3 tablespoons flour Lig 


1 teaspoon vanilla 


Method: add sugar gradually. » Beat eggs until 


_ sift flour and cocoa three times and add to above mixture. « Add 
bread crumbs and mix thoroughly. « Add flavoring, spread mixture - | 
in a shallow baking pan and bake in a slow oven. » Shape, put ogy) tii 
in pairs with cocoa Pes ig 


_-—=——sS COWAN’S COCOA COOKIES 


J , cup shortening 14 cup Cowan’s Cocoa 

ty 1 cup sugar | 4 teaspoons baking powder 

tj 2 eggs Yy 4 cups flour 

MA cup milk 1 teaspoon vanilla Z 
ZY titi Small pinch of salt Ge 
tii, _ Method: 


the milk slowly. a Add the eggs well beaten. » Sift the flour, 
cocoa and baking powder together and add to make a stiff dough. 
_@ Roll out a quarter of an inch thick and cut. « Bake in a hot oven 
from 12 to 15 minutes. « Decorate with white icing or put together 
Gy iy date filling. 


DATE-FILLING 
14 lb. dates 14 cup water 
4 cup sugar 14 teaspoon vanilla 


Y Method: 
add vanilla. x Cool and spread between cookies. 


COWAN’S COCOA NUT WAFERS 


3 tablespoons butter © 2 tablespoons Cowan’s Cocoa 
3 tablespoons milk 1 tablespoon chopped nuts 
7 tablespoons flour 14 teaspoon vanilla extract 


5 tablespoons pulverized sugar Small pinch of salt 


_ Method:—Add the milk, drop by drop, to creamed sugar and 

_ butter, stirring constantly. ~ Add slowly the flour mixed with cocoa. 

__ g Brushpan with butter. » Drop from end of spoon and sprinkle with tj 
tj nuts. « Dust with cinnamon. sg Bake i in a slow oven until brown. 


net 
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ROLLED COCOA 


—¥3 cup butter Yj tye X cup bread flour. Uy 


, 
is 


2 cups fruit sugar tip 14 teaspoon vanilla | 
% pes milk LE (es 1, cupful finely Boyes almonds 


Z 4 tablespoons Cowan’ s Cocoa 


Method :—Cream the butter. « Add the sugar noisy & “Add 
the milk very slowly. = Add slowly the flour mixed with cocoa; add 
flavoring, and mix thoroughly. « Spread the mixture very thinly on g 

a buttered baking sheet. « Mark in three-inch squares, and sprinkle ty 
with almonds. 2 Bake in a slow oven until a delicate brown. # Draw 
the baking sheet to the door of the oven. x Separate the squares, turn 
them over and roll quickly. « This amount will make from three to 
four dozen wafers. ty G; 


COCOA MERINGUES 


Whites of 4 eggs 114 cups fruit sugar 

4 tablespoons Cowan’s Cocoa 14 teaspoon vanilla 

Zs Method ills whites of eggs until stiff. « Add gradually 3 Z 
cup of the sugar. « Add cocoa slowly, and continue beating until ‘ey 

mixture will hold its shape. « Fold in remaining sugar, and flavor. Qo tj 

Cover a wet board with paper, and press meringue mixture on it, using tity 

a pastry tube, or shape with a spoon. x Bake 45 to 60 minutesina 

very slow oven. » ‘Take from paper, and with a spoon carefully remove 

‘soft part. 2 ‘Then return meringues to oven to dry. » When cold, 
fill with whipped cream, water ice, or ice cream. a For kisses, shape 

with a small star tube, decorate and bake 30 minutes, remove from 

‘paper and put together i in pairs. tii 


SAND CAKES 


YW cup butter 2 teaspoons baking powder 
1 cup sugar 3 tablespoons Cowan’s Cocoa 
Legg : White of 1 egg 
- WUAcupsflour Blanched almonds 
Yip 1 PADIES BOOS sugar Y% teaspoon cinnamon 


7 "Method :—Cream butter, add sugar gradually and egg well beaten, © 

(GG vigorously. « Mix and sift flour, baking powder and cocoa. 

Ye to above mixture. 2 Chill; roll mixture 1{ inch thick, shape with 

ty. doughnut cutter. « Brush over with a white of egg, sprinkle with 

Yj Lp _ sugar mixed with cinnamon. «x Split almonds and arrange three 

Yj Yo ‘on each at equal distances. » Place on a buttered sheet, and 
Ys bake 8 minutes in a slow oven. Yo ty Z 


_COWAN’S COCOA RECEPTION CAKES 


34 cup butter 144 cups flour Salt 

1 cup sugar 3 teaspoons baking powder 
1% cup milk 3 tablespoons Cowan’s Cocoa 
1% teaspoon vanilla ly teaspoon cinnamon 


ary es 3 times. a Add well beaten 88 ia to butter and 


- Method :—Cream butter, “Ad gee CY a Mix and sift” ty 


Uj alternately with milk, add vanilla. « Fold in egg whites beaten until 


COCOA FRUIT TARTS 


34 cup butter 3 level teaspoons baking powder ty Z 
1 cup sugar 3 tablespoons Cowan’s Cocoa yy 
2eggs ty 14 teaspoon salt Mit 
cup milk tht 1% teaspoon cinnamon G 
1% cups flour ts. rrr 1 teaspoon vanilla tititjijyp 


_ Method :—Cream butter, add sugar gradually. «= Add egg Le Yj Yy 
: ‘thoroughly beaten. « Mix and sift dry ingredients three times. g Add 


_ stiff and dry. « ‘Turn into greased and floured patty pans, and bake Yj 
Ly 30 minutes in a moderate oven. x Cool, scoop out centre, fill with tj 
date filling and cover with whipped cream or meringue glacé. ty; 


COWAN’S SUGAR COOKIES 


34 cup butter 4 tablespoons Cowan’s Cocoa 


legs 3 tablespoons hot milk 

1 tablespoon soda 1 tablespoon cream of tartar 
1, cup raisins 4 cups flour 

1 cup sugar 14 teaspoon salt 


_Method:—Cream the butter with sugar. a Add the egg well 
beaten. 2 Sift the cream of tartar and soda with the flour and cocoa, = 
add to above mixture. « Roll and sprinkle with sugar. 2 Diparaisin 
in milk, and press it into the centre. «2 Bake in a moderate oven for tj 
from 12 to 15 minutes. ty: 


COCOA SPONGE DROPS 


_ Whites of 3 eggs LL tablespoons Cowan’s Cocoa oe YY 
% cup powdered sugar ¥ teaspoon salt yy 
/Xolks of yy eggs Ms OD flour” MA yyy vanilla 


q 


y 
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Cowan's Cocoa GAKE 
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Is Wher: 


. The fat He for cooking may be olive oil, cotton seed oil, beef 
_ drippings, lard or a mixture of several fats—a good mixture is half 


YZ egg, or a batter, to keep it from absorbing fat. « Place the articles to 
be cooked in fat deep enough to float them. » Foods already cooked 
or needing little cooking require a higher temperature than batters. 

Si All the articles cooked should be drained on unglazed paper. x For 
“uncooked food, namely, batters, cube of bread should brown in fat 
in 60 seconds; for cooked food, namely, croquettes, bread should brown 
in 40 seconds, « When one quantity of food has been taken from the _ 
fat it must be re-heated and tested before adding a second amount. » 
An the absence ofa frying basket, a wire spoon may be used to remove 
the cakes from the fat. » Fat which has been used for frying should be 
cooled and strained through cheese cloth; when cold, cover. 


COCOA DOUGHNUTS 


ty ay cups flour _ Y tablespoon butter 
‘1% teaspoons salt 
---——«434, teaspoons soda 

134 teaspoons cream of tartar 
14 teaspoon grated nutmeg 1 ess 

Y, teaspoon cinnamon 3 tablespoons Cowan’s Cocoa 


1 cup sugar 
1 cup sour milk 


Yj Method :—Mix and sift dry ingredients. « Work in butter with 


oughly. » ‘Turn out on floured board, knead slightly; more flour may 
have to be added to obtain a soft firm dough. » Shape and fry 60 
- seconds in hot fat, drain thoroughly on brown paper and dust with 
Gy _ pulverized sugar. » Be careful to reheat fat before adding a fresh 

amount of doughnuts, or fat will not be hot enough to fry doughnuts 
a Fat is hot enough when a cube of bread will fry or brown in 60 
seconds. © | 
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Gy YZ lard and half suet. 3 The food must be covered with crumbs and 


tips of fingers, add beaten egg, and then add sour milk, mix thor. 


Cowan's s Cocoa Desserts 
“FRUIT PUDDING | 


; ANy cups Meg ty ae cup raisins, seeded and cut in 
 Wcup Cowan’s Cocoa — pieces 
YY 3 teaspoons baking powder Vi, cup Helle nts Yi Z tj 
Yq teaspoon salt tj Hh GLY: ty 
_ Va teaspoon nutmeg — ; Vs ED milk ty ELLE: 
Wy teaspoon cinnamon Yip g 3 tablespoons molasses CY: 
Mae iD finely chopped suet We teaspoon vanilla 


tie 


Method :—Mix and ‘sift dry ‘Leesan ‘a Add suet and HY 
mix thoroughly. 3 Mix ‘molasses and milk, add flavoring, add to Vy 
ingredients. 2 Turn into a greased mould, cover tightly. ee Gs 
YY A ts PIE a Serve with hard sauce. 


_ BAKED ALASKA PUDDING 


‘A ‘thin layer of cocoa cake 1 quart brick ice cream , YH 
Whites of 4 eggs 4 tablespoons fruit sugar Li 


YYy “Method :—Make a meringue of whites of eggs and sugar. 2 Cover 
oard with paper, place cake on it. x Unmould ice cream on cake; 
he cake should extend one inch beyond the cream. « Cover eream with 
_ meringue, spread smoothly and brown quickly i in a very hot oven. a 
Slip. from paper on ice cream platter and serve. 


COCOA DATE ROLY-POLY 3 
2 cups flour 3 tablespoons butter ty L 
4 teaspoons baking powder 1% teaspoon salt 
- cup milk _ 6 tablespoons Cowan’s Cocoa 
Vp teaspoon vanilla _ _ Date filling 


Method :—Mix flour, salt, baking powder and Cowan’s Shi 2 

- Cut in the butter, and add milk slowly, mixing thoroughly. » Turn Yip 
on floured board, roll 14 inch thick. » Spread with date filling, wy ty 
a Steam 25 minutes, ij careful not to raise cover during steaming. a Z 
‘Serve with hard sauce. Ye 
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| STEAMED COCOA PUDDING 


y, cup butter tty Wy cups flour © 


34 cup sugar L; Y Ly g 6 tablespoons Cowan’s KWstise 
‘Legg thtvry _ 4¥ teaspoons baking iY 


Yj; {cup mille Ys V4, teaspoon salt — 
yy ty % teaspoon vanilla Ye 


Z " Method:—Cream ‘i: add sugar MG x “Add ege YG 
“beaten. = Mix and sift flour, baking powder, salt and Cowan's Cocoa. 
gg Add alternately with milk to above mixture. » Turn intoa buttered 
mould, cover and steam two hours. a Serve with cream sauce. 


CREAM SAUCE Yj Yj 


OM cup hE tii Vy teaspoon eesti 
A cup powdered yyy “4 cup cream 


ty "Method :—Cream butter. « Add sugar gradually, vanilla LEY 
tity “cream, beat until stiff. x ‘Shape and chill; more sugar yy be needed 
in es to mould or shape BS sauce. ; Yigy yp 


COCOA BREAD PUDDING | 


2 cups YA ties crumbs Gp 5 eggs ty 

A cups scalded milk ‘Yq teaspoon salt 

% 3334 sugar g ty SIO) vanilla ty 
ty Zs 5 tablespoons Gowan’ 8 Gocoa / Le 


GZ salt, Ly to above mixture, ‘add Eg GG Ugeey eggs 5 slightly, WY? nc 
Uy oughly. a Turn into a buttered baking dish and pale on 
Zi hour i in a a moderate « oven, a Serve = with cocoa | hard ; sauce. yy 
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COCOA PUDDING © 


14 cup butter © 3 teaspoons baking powder — tippy 
1 cup sugar Whites of Zeggs_ , ip 
Yolks of 2 eggs 3 tablespoons Cowan’s Cocoa tity, 
14, cup milk : 14, teaspoon salt 

13% cups fiour 14, teaspoon vanilla 


Method :—Cream butter, add sugar gradually. » Beat yolks of 
eggs till light and lemon colored. » Add to butter and sugar. a Mix 
and sift flour, baking powder, salt and cocoa three times, add alternately = 
with milk to above mixture, add vanilla. 2 Fold in whites of eggs 
beaten until stiff. ~ Bake in an angel-cake pan, in a moderate oven. Q Zi 
Remove from pan, cool, fill the centre with whipped cream sweetened — 
and flavored, and pour around. | 


COCOA RICE PUDDING 
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14 cup Cowan’s Cocoa 1% cup brown sugar 
4 tablespoons rice 4 cup seeded raisi Ke 
2 cups milk : Z 

1 teaspoon salt 1 teaspoon vanilla 

2 tablespoons butter Whites of 2 eggs 


Method :—Scald milk, add rice and salt. » Cook until rice is + 
soft in a double boiler. » Blend cocoa and sugar with a small quantity 
of hot milk, add to cooked rice. « Cook for 5 minutes longer, add 
butter and vanilla. « Fold in whites of eggs beaten stiff; serve cold. thy 


COCOA TAPIOCA 


3 cups boiling water 1, cup milk 
14 cup sugar : 14 cup quick-cooking tapioca 
1, teaspoon salt 14 teaspoon vanilla 


3 tablespoons Cowan’s Cocoa 14 teaspoon cinnamon ; Lig 

Method :—Mix cocoa, sugar and salt with milk. x Cookinadouble 

boiler, stirring till they are well blended. » Add boiling water gradu- 
ally and bring to boiling point. » Stir in the tapioca and cook till 
tapioca is clear 20-25 minutes. sx Cool slightly, add cinnamon and 
vanilla; serve cold with cream. | YH 
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COCOA FLOAT 


2 cups milk — Ze 14 cup sugar 
2 eggs Mie 2 tablespoons Cowan’s Cocoa 
SMELL ty _ 2 tablespoons cornstarch 


14 teaspoon cinnamon 14, teaspoon vanilla 


Method :—Scald milk, mix cornstarch, cocoa, salt and cinnamon. 
s Add scalded milk slowly. x Cook in a double boiler 20 minutes or 
-. until thick and there is no taste of raw starch, stirring constantly. » 
Add egg yolks beaten slightly, and cook till egg thickens; flavor; cool. 
Beat egg whites until stiff and firm, add 4 tablespoons of icing sugar 
gradually, beating all the time; flavor. « Turn cocoa mixture into a 
glass, and drop by tablespoons the egg white mixture on top. 


COWAN’S COTTAGE PUDDING 


14 cup butter ; 14 cup Cowan’s Cocoa 


1 cup sugar ttt VY CG AAC 
2 eggs ; iy 4 

14 teaspoon salt 72 cups flour 

14 teaspoon cinnamon 3 teaspoons baking powder 
y% teaspoon vanilla 4 teaspoon cinnamon 


Method Cream We add sugar gradually. « Add yolks of 
eggs well beaten. a Mix and sift dry ingredients, i.e., flour, cocoa, 
baking powder, cinnamon and salt three times. »« Add alternately 
Yy _ with milk. a3 Add vanilla, fold in whites of eggs, beaten until stiff and 
Zi dry. 2 Turn into greased and floured pan and bake in a moderate 
oven 35 minutes. ag Sy with cocoa, sauce. 
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COCOA RICE MERINGUE 


2 cups milk ego tablespoons Cisse 8 Cocoa 
%cuprice — 14 teaspoon vanilla 

14 teaspoon salt . ly cup seeded raisins 

1 tablespoon butter Whites of 2 eggs 

ly cup sugar 14 cup heavy cream 


Method :—Scald milk, add salt and rice slowly. « Cook until — 
rice is soft. « Add butter, sugar mixed with cocoa, vanilla and raisins, — toe 
sg Cut and fold in the whites of eggs beaten until stiff, and cream 


beaten until stiff. « Pour into a buttered baking dish, and bake YY 


minutes. g Cover with a meringue made of whites of 2 eggs, 3 table- 
spoonfuls powdered sugar, then brown in a moderate oven. 


COCOA BLANC MANGE 


14 cup Cowan’s Cocoa 2 cups milk 

2 tablespoons butter 1, teaspoon salt 

4 tablespoons cornstarch 14 teaspoon vanilla 

14 cup sugar 14 teaspoon cinnamon 


Method :—Mix cocoa, sugar, cornstarch, salt and cinnamon. a Y g Z 
Heat milk to scalding point, add slowly to above mixture, place in top — 


of double boiler. « Cook until there is no taste of raw starch and until — 


the mixture is thick, stir constantly about 25 minutes. Add vanilla 
and butter. « Pour into a moistened mould, chill thoroughly, unmould — 
and serve with sugar and cream, or custard sauce. 


COCOA CEREAL PUDDING 


11% cups cooked oatmeal 2 tablespoons sugar 
1 cup milk | 2 tablespoons Cowan’s Cocoa 
Zeggs_ Salt | 14 teaspoon vanilla 


Method :—Mix CAsiheos with milk. Beat eggs, add to EY 


and milk. s« Mix sugar and cocoa and salt. s« Stir in gradually to G 


above mixture. « Add vanilla, pour into a buttered baking dish and 


bake in a moderate oven 25-30 minutes. 2 Serve with sugar and Zo 


cream or a sauce. 
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_COWAN’S COCOA CUSTARDS 


Gy YI milk _Y, cup sugar 
ty ty ty 2 tablespoons Cowan’s Cocoa 
; ee VY teaspoon vanilla 


? ethod: Seal YEG mix cocoa, salt and sugar. « Beat eggs yi / 


Z ee CUSTARD 


Le "Method Steam over alow ae 35 minutes or until a silver knife 
; inserted comes out clean and dry. 


BAKED CUSTARD © 


Z “Method Place i in pan of hot water and bake in a moderate oven 
g until firm or a silver knife inserted comes out clean and dry. 


CUSTARD SAUCE 


1 cup milk | Y cup sugar 


Yolk of 1 egg Salt 
" teaspoon vanilla 1 tablespoon Cowan’s Cocoa 


"Method —Seald milk, mix sugar, cocoa and salt. ~ Beat egg just 
gy to thoroughly mix. » Add cocoa and sugar. » Add scalded tye 
milk slowly. a Cook in a double boiler, stirring constantly Yagi it 
igyay or r spoon is coated. 3 Flavor, strain and cool. 


_COGOA J ELLY 


4 cup sugar 1 tablespoon granulated gelatine — : 


teaspoon salt - Wy cup cold water — 
4 cup Cowan’s Cocoa 114 cups boiling water 
1% teaspoon vanilla — Chopped dates and nuts 


Method :—Soften gelatine in cold water. » Mix Cowan’s Coca 
sugar and salt with boiling water. « Boil 10 minutes, pour over softened 


gelatine and strain, add vanilla, cover and place in a cool spot until the 


consistency of thick molasses, beat until foamy, add dates and nuts. | 


g Turn into a “moistened mould or place in sherbet glasses. 


Zs Uj a Set in a cool place, and if moulded when set, unmould. & Seve | 
with whipped cream, meringue glacé or custard sauce. 


COCOA CHARLOTTE 
1 tablespoon gelatine - 24 cup fruit sugar 
1/4, cup cold water 
¥, cup hot milk 
4 tablespoons Cowan’s Cocoa 4 
6 lady-fingers 2 cups cream, whipped 


Method: 
strain. « Mix Cowan’s cocoa and sugar, add to hot milk and gelatine; 


3 tablespoons boiling water 
teaspoon vanilla | 


cook 2 minutes; cover. x Set aside in a cool place until it is about the 


consistency of thick molasses. 2 Beat untilfoamy;beatinalittleofthe 
whipped cream and lightly fold in remaining cream. » Turn intoa 


mould which has been lined with lady-fingers or slices of sponge cake; 
chill; when set, unmould. » This may be served in sherbet glasses. 


Cowan’s Pudding Sauces 
COCOA HARD SAUCE 


1, cup butter Yes 24 teaspoon vanilla 
1 EYP fruit sugar 1/4, teaspoon salt 
3 tablespoons Cowan’s Cocoa 
_ Method :—Mikx cocoa, sugar and salt. « Cream butter, add cocoa, 
sugar and salt gradually, beat thoroughly. « Add flavoring and chill. 
@ ‘To vary this sauce, chill slightly and Just before serving add beaten tj; 
white of one egg. 
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FL Helicrows,and Scefroshun summerdrink. , 


tj COCOA SAUCE—1 
 2eups milk 24 cup powdered sugar 
14 tablespoons cornstarch 1 teaspoon cinnamon 


4 tablespoons Cowan’s Cocoa 1 teaspoon vaniila 
URES LEE 14 teaspoon sait 


Method: :—Scald milk, mix cornstarch, salt, cocoa and cinnamon. 
Yj “aad gradually to scalded milk. « Cook in double boiler until thick, 
and until there is no taste of raw starch, stirring constantly. « Beat 
_ whites of eggs until stiff, add gradually the powdered sugar and con- 
_ tinue” beating, add unbeaten yolks, and stir into cooked mixture. « 


Cook one Es add vanilla and cool before serving. 


COCOA SAUCE—2 


MN" cup HEY tj _ 1 tablespoon butter 
EE, tablespoons flour | tii teaspoon vanilla 
Gy’ tablespoons cocoa 2 cups boiling water 


Uy Method: :—Mix sugar, flour and cocoa. « Add boiling water slowly, 
g stirring constantly. s Cook 5 minutes or until thick, and until there 
Gs no taste of raw starch. =» Add butter and flavoring. 


COCOA SAUCE—3 


1 cup sugar Few grains of cream of tartar 
Y2 cup water 4 cup Cowan’s Cocoa 
1 teaspoon vanilla 


Gy - Method -—Mix all ingredients except vanilla. « Boil until of the 
session a thin syrup. « Cool slightly and add vanilla. 


3 ty FOAMY SAUCE 
Ly Yj jis butter. , 14 cup milk 
Yt cup sugar 2 eggs 1 teaspoon vanilla 


Method :—Cream butter, add sugar, well beaten yolks of eggs and 


ti milk, a Cook over hot water until mixture thickens, add flavoring. x 
_ Pour over whites of eggs: beaten until very stiff. » Beat thoroughly and 
serve at once. ; 


“COWAN ‘Si 


Vie S Confections 
COCOA FONDANT 


3 tablespoons Cowan’s Cocoa 4 teaspoon cream of tartar 
2 cups ys 24 cup boiling water 
14, teaspoon salt 


“Method a eee all ingredients into saucepan, stir over gentle AG tip 


tj until sugar is dissolved. « Heat gradually to boiling point and boil 
, slowly” without stirring until a soft ball can be formed when tried in 
cold water (112-114 degrees C). 2 Remove from fire, let stand until it 
YY stops bubbling, then pour slowly on oiled plate. « Let stand until 


crystals yy on the sides of the saucepan, wipe off with a damp clothy 


COCOA CREAM WAFERS 


- Method:—Melt 1 cup. of cocoa (Le over hot water, icing, Uy 

_ all the time. g Thin slightly by adding a few drops of hot water. « tj 
_ Flavor with 14 teaspoonful vanilla. « Drop from tip of teaspoon on 
an unbuttered smooth tin plate, and when firm remove. # Iti is py 


Ze Z to work BIS to avoid yyy sopsaey, 


COCOA F ;ONDANT. CREAMS 


Cocoa FONDANT BALLS | 


ty gy Zu until ready tos ser ve, jij tj 


Hy Method: LSE cocoa fondant until soft “fee creainy. gs Flavor: YZ 
take piece of cocoa fondant about size of marble, roll in hand, and press 
Yj 4% ss on 1 each side. ay yy ina cool dry place until ty) to serve. Y Gos 


Yi “Method: Work cocoa fondant i in the hands until soft Md LL) 
Gy 8 Flavor; form into balls, and roll in ys nuts; SSI) in a tiyy 


ty ‘almost cold, then ‘beat with a wooden spoon until almost creamy. gs Yi 
Work i in hands until perfectly smooth. Put in a glass jar, seal to’ YH 
exclude air, and let stand 24 hours or longer. « If during the thy Yj 


0CoA 


COCOA DATES 


Method :—Wipe dates, stuff with fondant HG roll j in Kes Yip 
sugar. ey 


“COCOA FONDANT NUT BARS — 


Method + 
and stir into it % cup Yl nuts. « Turn into a small Nd, pan; 
when cold, cut i in bars with a sharp knife. g Each bar may be wrapped 
in waxed PES 


COCOA CREAM BALLS 


4 tablespoons butter = 4 tablespoons Cowan’s Cocoa 
Zk cup powdered sugar 1, teaspoon vanilla 
; Chopped nuts — 


Method :—Mix cocoa and sugar, cream butter, gradually work in 
the cocoa and sugar. g Beat thoroughly, add vanilla, shape into balls 
and roll in chopped nuts. x Keep in a cool place until ready to serve. 


COWAN’S SEA FOAM 


24 cup brown sugar 4 tablespoon butter 
4 cup water 4 1 teaspoon vanilla 


1 eae white “es 3 tablespoons Cowan’s Cocoa 
i, teaspoon salt 


g , Method Mig sugar, cocoa, salt and water, stir over a gentle heat Ye 

until sugar is dissolved. Boil until syrup will spin a thread, 217 
degrees Se, which i is slightly below soft ball stage. x Add butter and tii 
vanilla. « Pour slowly, beating ali the time into the egg white, which — Yj 
_has been beaten until stiff and dry. « Beat until mixture will stiffen. 
s Drop from spoon on a buttered plate or greased paper and wy 
gy hardened. 8 sy nuts gy be yyy over sac Be GE 


ee 


COCOA SANDWICH 


- Cowan’s Fudge 
Maple Cream 
Cowan’s Fudge 


YN 


Method :—Pour Cowan’s Fudge mixture into a greased pan, leave Yi 
until it almost hardens. x Pour maple cream mixture over it and leave 
until it almost hardens. x Pour a second portion of Cowan’s Fudge tj 
mixture over top of maple cream, and just before it hardens, mark 
into squares the whole mixture. 


COWAN’S FUDGE 


1 cup white sugar 6 tablespoons Cowan’s Cocoa 
1 cup brown sugar 34, cup milk 

1 tablespoon butter 1 teaspoon vanilla 

Chopped nuts 14 teaspoon salt 


Method :—Put all ingredients but vanilla into a saucepan. a Stir 
over gentle heat until sugar is dissolved. » Boil without stirring until 
a soft ball forms when dropped in cold water. » Cool slightly, beat 
_untilcreamy. « Add nuts and vanilla, pour on greased plates. 2 Mark 

in squares before it hardens. Yi 


MAPLE CREAM 


3 cups brown sugar 2 tablespoons butter ty 
24 cup milk 1 cup chopped nuts ty 
14 teaspoon vanilla 14, teaspoon salt ; typ 


Method :—Put butter, sugar and milk into a saucepan. » Stir 
until sugar is dissolved over a gentle heat. x Boil without stirring 
until a soft ball forms when dropped into cold water. 2 Cool slightly 
beat until soft and creamy, pour into greased yy and | ey in to 
gigs before it hardens, tj} 


COCOA CARAMELS 


3 cups brown sugar 9 tablespoons Cowan’s Cocoa 
-—6 3% cup milk — 1 teaspoon vanilla 
1 tablespoon molasses I cup chopped nuts 


1, cup butter — ¥, cup sultana raisins — 


7 VY teaspoon cinnamon 

Zi gy Ze _ Method:—Put all ingredients in a saucepan except vanilla, nuts © 
tty and raisins, stir over gentle heat till sugar is dissolved. « Boil until 

a soft ball may be formed when tried in cold water. 2 Cool slightly, beat 

-- wntil creamy, add nuts, vanilla and raisins. 2 Pour on to greased plates 
and mark in squares before it hardens. 


‘COCOA TOFFEE 


1b. brown sugar 4 cup butter 


7 tablespoons Cowan’s Cocoa 14 cup molasses (scant) 


14 cup milk or cream 1 teaspoon vanilla 
; 14 teaspoon cinnamon 


Ze Method :—Cook all ingredients together except vanilla. 2 Boil 
Leg Yy until a firm ball may be formed when tried in cold water. ~ Remove 
from fire, add vanilla and pour immediately into a shallow, well-buttered 
__-pan. a Mark into squares before it hardens. 


| _ GENERAL RULES FOR PASTRY | 
_ Method:—All the materials must be cold. 2 Pastry flour must be 
used. 2 ‘The following fats may be used either alone or in combinations 


Y _ of two: butter, butterine, lard, beef drippings. « ‘The fat should not 
be cut very fine if a flaky crust is desired. = Baking powder is 


sometimes used. » The dough should be mixed with a knife and not Yi 


touched with the hand. @ In rolling, very little flour should be used 
on the board. x» The dough is rolled 1% inch thick and baked until 
YY brown. « All pies made with fresh fruit are better without an under 
 erust and cooked in a deep earthenware plate; fill the plate quite full. 


 g If sugar is used with fruit pies, part of it may be placed on the bottom — 


Ye Z of the pie plate. x Meat and oyster pies should always be made without Yi Ze 
an under crust. » The crust should be cut in several places to allow 
the steam to escape. If an under crust is used this crust should be 


J _ baked on the outside of the pie plate, then filled. » In this case the crust tj 


‘must be pricked all over with a fork so that it will keep in shape. 2 ; 


Z If two crusts are used, the lower one should be brushed over with white — 


chilled after being mixed. 


ty of egg and moistened around the edge with cold water. x A W-inch ; 


y strip may be placed around edge of the under crust. 2 This strip should 


also be moistened and the upper crust placed over the pie and pressed Zi 
Slightly around the edge. » The paste may be made the day beforeitis = 
_ used then covered and placed near ice, not on it, as it rolls more easily if 


COCOA PIE 
2 eggs - 2tablespoons cornstarch 
l4 teaspoon sait 3 tablespoons Cowan’s Cocoa 
1 cup sugar _ Yolks of 3 eggs 
114 cups hot milk Whites of 2 eggs 
VW teaspoon cinnamon teaspoon vanilla 


tj Method :—Mix sugar, cornstarch, salt, cocoa and hot milk, and cook Gj y 
_ over hot water 45 minutes. » Add yolks of eggs, and cook afew minutes = 


Z longer, add vanilla. « Fill baked crust with mixture. » Cover with ty 


‘meringue, made of beaten whites, and 2 tablespoons of icing sugar. x Ge 
_ Brown in the oven. x Meringue may be folded in mixture when cooled 


instead of spreading on top. 
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‘Cocoa Tea Biscuits..........4. 13 
Cocoa Muffins. ............0.% . 13 
Cocoa Graham Mufiins......... 14 
“ Cocoa Pancakes: 0 14 
Cocoa Fruit Bread.......0..0.. 14 
Cocoa Bread.......... GYGLOGEE LAS 
CARTE AMS OLE IIE gy Aah 
- Cowan’s Cocoa Cakes: 
ME OCOR LAV CKO LILLIE is 
Cocoa Gingerbread............. 18 
“--- Cocoa Marble Cake............ 24 
oe Cocoa Dessert Cake........ Ygihiyys: 
, Cocoa Angel Cake............. 27 
Cocoa One-egg Cake........... 27 
Cocoa Ribbon Cake............ 19 
Cocoa Fruit Cake.......0..0.0.4. 20 
- Cocoa Fruit Roll. ......00..... 25 
Cocoa Cream Roll..... 0.2.2... 20 
Cocoa Budge Cake............. 5 
Cocoa Sponge Cake............ 23 
Cocoa Marshmallow Cream Roll. 23 — 
Cocoa Apple Sauce Cake....... 2 
ERIS COCCI MES jt 
~- Cocoa Potato Cake... 0.00000. 26 
Cocoa Walnut Cake... 00.000... 28 
: - Cocoa Nougat Cake... 2.0.0.2... 28 
e — Cocoanut Cocoa Cake. . LEAN 
y - Cocoanut Frosting ............ 17 
— Yevil’s Food—1...0...0000.... ee 
LE DION'S FOODS 2 LAAs LBM 
Perfection Cocoa Cake.......... 26 
- Rules for Cake Mixtures. Lees 16. 
- White Cake....... aig EM 
- Cowan’ 8 Cake May Ye ty 
Cocoa Cream Filling. . LEME EEE: 
---. Cocoa Fudge Filling. ..0.000.... 29 
ties kooa Kee Billing 05 Z Gey 
-—--- Yate Filling...... LOL LE OLED 


Fruit Filling. .... QILGGIE LEGGE 
Mies yyy yyy LUE 


Cowan’s Cake Icinga: 


y : PACH 
Yj Breakfast ‘sees RM EEE 
Cocoa Egg-nog........0..0.... 8 
Cocoa Milk-shake. GUL ITOFE: ‘ily Yo 
Cocoa Punch............ VY Gey 8 
- Cocoa CONN ONLI 9 
~ Cocoa Syrup—2...... GLGGSGIEE. tag 
_ Cocoa Ginger Cream. MEISEL 


Cowan’ 8 Miva Custards: ty 


oy - Baked Cocoa Custard. 
Cocoa Custards......, Yj 

- Cocoa Steamed Custard, “Gs 
Cocoa Custard Sauce. . 


Cocoa Icing—1 


Cowan’s Cocoa Desseris: 


Cocoa Icing—2......... MM iis SEL 
Cocoa Marshmallow Frosting... 35 
Cocoa Boiled Frosting. GLE YY 36 
Cocoa Fudge Frosting “yyy yp tly: 
Cocoa Gelatine Frosting. y Why: Gy. 
Cocoa Frosting... ....0.004. Yury Yyy77; 
MIN BtOoSing LILLIE EE 
Mocha Frosting... .. KMiéegG7y7p(~fH#EiiA 
Cowan’s Cookies and Small Cakes: 
COGLBREESOILLLALLLILEIEEIL YYW: 
COCORM WEASEL 37 
Cocoa Cookies... iE 39 
Cocoa Nut Wafers.... 00000007 39 
Cocoa Meringues......... YY. SYyyw#4h. 
Cocoa Sponge Drops. .......... 42 
Cocoa Sugar Cookies........5 0. 42 
Cocoa Brownies. .........00 60. 38 
Cocoa Fruit Cookies........... 38 
Cocoa Sandwiches. .....0.0..004. 38 
Cocoa Sand Cakes... 000. 40.000 41 
Cocoa Reception Cakes......... 44 
Cocoa Fruit Tarts... “42 
Cocoa Doughnuts....... YYYYGYE 45 
Rolled Cocoa Wafers........... 40 
Spiced Cocoa Brownies......... 37 


Baked Alaska........... Muay 46 
Cocoa Fruit Puddings. ......... 46 
Cocoa Date Roly-Poly......... 46 
Cocoa Bread Pudding.......... 47 
Cocoa Pudding ...050 As AS Zi 
Cocoa Rice Pudding...... ig ISLE 


Cocoa Tapioca Pudding........ 48 Zi 


COORONG AI 
Cocoa Rice Meringue 


os Cocoa Li be, MI ; 47 Gy 


Cocoa Blane Mange............ 00 
Cocoa Cereal Pudding. tig : j Ypey Yi 
-Cowan’s Cottage Pudding... “itis MELE 


BV SEE YY ANE SE IE 
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Cowan’s Cocoa Confections: Cowan’s Gelatine Mixtures: 
PAGE : , PAGE 

Cocoa Fudge: ......... 0.0. .0..40. 58 Cocoa Jelly...... MMSGTE MOGUL E: / GY 
Cocoa Fondant................ 56 Cocoa Charlotte......... GGG YE. 
Cocoa Dates.......... My OGY: OU MG: 
Cocoa Fondant Nut Bars....... 57 Pastry: YYyyywywwvUv- 
Cocoa Cream Balls............. 57 COB ICL LLG SIE: 
Cocoa Sea Foam............... 57 General Rules for Pastry. . Ze 
Cocoa Caramels............... 59 /. Vy 

“Cocoa Toffee... AY ypu 
Cocoa Sandwich............... 58 Gly Cl iyi Gy 
Cocoa Cream Wafers........... 56 (lly ths YY yi iy 
Cocoa Fondant Creams........ . 56 Cocoa Sauce—3. 
Cocoa Fondant Balls........... 56 Cocoa Hard Sauce........ eye: 
Maple Cream... 58 Foamy Sauce. 040A AAS 


COWAN’S TABLE OF MEASUREMENTS 


3 tablespoons Cowan’s Cocoa........... MG GY NO -b Cyn 
=1squareofchocolate 

SAeaspoons AAA E00 =1 tablespoon | 

AG Aablespoons 4 EEE: =1 cup | 

2 cups..... PYG EOL ELE EEE EEE LL =1 pint 


2 cups butter, packed solidly................ =I1 1b. 
314 cups flour (pastry)......................  =VMb. 
2 cups granulated sugar..................... =1Mb. 


a cups Innit susan ALAA =1 lb. 
Dy CUPS ACNE SULBE LAALIIIII —=1 Ib. 
BE CUPS DIOWN SURAT III =1 lb. 
5G cups soled oats AA MII =1 |b. 
2% cups cornmeal......... yg LD: =1 Ib. 
YY OMS CI II Lp); 
yp 8Y% cups graham flour........ MM MeMEHE LPL 
- Aeups coffee... ....000004. Mii IMM IE BY 
_ 2eups finely chopped meat.............00..0 SUI. 
-- &@ medium eggs........0.02..000000. WHY YG: Yu 
2 tablespoons butter...........00..00......., =1 ounce 
_ 2 tablespoons granulated sugar..............__=1 ounce 


Sis 


yy N.B.—These measurements must all be level to insure satisfacto 
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COWAN’S—THE ONLY MAPLE BUD 


Cowan’s Maple Buds, the National Confection 
of Canada, are widely imitated. In order to be 
sure of getting the genuine article, always ask 
for ““Cowan’s Maple Buds.” 
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